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QUESTION  BOX; 

Why  waffle  sticks  to  iron? 
Why  cookies  don't  "brown? 
Shellac  or  wax  for  linoleum? 
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In  the  mai.Ibag  this  week  are  a  number  of  questions  abouJUIlfcheij^ 
equipment. ..  questions  alsout  waffle  irons ...  cookie  tins! 
Specialists  in  household  equipment  of  the  U.  S.  Lepartmenf^oi^^A^i*^^ 
the  answers  to  these  questions. 

Here  is  the  first  letter  with  a  question  about  waffle  irons.  The 
letter  says:    "The  last  time  I  made  waffles  the  batter  stuck  to  my  electric 
iron  and  I  have  not  "been  able  to  get  it  off.    Can  you  tell  me  why  it  stuck 
and  how  to  remove  it?" 

Waffle  batter  sticks  to  the  iron  for  one  of  3  reasons?  not  quite  enough 
fat  in  the  "batter. .  .too  hot  an  iron... too  cool  an  iron.    So,  if  you  don't 
want  the  batter  to  stick,  you  make  sure  you  have  a  good  recipe  that  calls  for 
enough  fat  and  that  you  measure  the  ingredients  carefully.    Then,  be  sure 
your  iron  is  the  right  temperature  "before  you  pour  the  batter. 

If  your  iron  does  not  have  an  indicator  or  automatic  control,  heat  it 
7  to  10  minutes.    Then  lay  a  piece  of  white  paper  between  the  grids  for 
30  seconds.    If  the  paper  turns  brown  in  that  time,  the  iron  is  just  the  right 
heat  for  the  batter. 

That's  the  way  to  prevent  waffles  from  sticking.    But  now  about  getting 
the  batter  off  after  it  has  stuck.    A  stiff  wire  bush  is  the  best  thing  to  use 
for  "brushing  off  the  grids. .  .will  take  off  most  of  the  crumbs  stuck  to  the 
metal,    But  if  some  won't  "brush  off,  heat  the  iron  open  for  several  minutes. 
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Then  "brush  again  with  the  wire  "brush.    Never  heat  longer  than  10  minutes  to 
clean  by  this  method.    After  cleaning  off  the  stuck  batter,  the  iron  will  need 
some  oil  or  grease  on  the  grid  before  you  use  it  again. 

Manufacturers  of  waffle  irons  often  call  this  re-oiling  "re- seasoning" 
the  iron.    The  book  of  directions  that  came  with  your  waffle  iron  will  tell 
you  the  best  way  to  re-season  your  particular  make  of  iron.    Or,  here's  what 
you  can  do  safely  with  any  kind  of  waffle  iron.    Brush  both  grids  while  they 
are  cold  with  fat  with  no  salt  in  it.    Then  connect  the  iron  and  heat  just  as 
you  would  for  baking  a  waffle.    If  your  iron  has  a  heat  control,  set  the 
control  for  medium  heat.    If  it  has  an  indicator,  let  it  heat  until  the 
indicator  registers  "bake."    If  it  has  no  control,  heat  for  about  8  minutes. 
This  makes  the  iron  ready  to  bake.    After  baking  the  first  waffle,  wipe  off 
any  fat  from  the  rims  of  the  grids,  also  wipe  fat  that  may  drip  to  the  bottom 
of  the  upper  grid  as  it  stands  open. 

That's  the  whole  story  of  how  to  get  an  electric  waffle  iron  back  in 
good  condition  after  batter  has  stuck  to  it.    Now  a  couple  of  points  on  keeping 
your  iron  in  good  condition.    Never  wash  the  grids  of  an  electric  waffle  iron 
or  set  the  iron  in  water.    Combination  waffle  irons  and  grills  have  inter- 
changeable grids.    When  they  need  cleaning  very  badly  7/ou  can  remove  these 
grids  and  wash  and  scour  them  with  steel  wool.    But  after  washing  and  scouring, 
you  will  have  to  re-season  the  grids.    Another  point:  Never  lift  the  lid  to 
look  at  the  waffle  while  it  is  baking.     This  breaks  the  seal  and  keeps  the 
waffle  from  browning  properly.  ,  .or  it  may  tear  the  waffle  apart.    Depend  on 
your  automatic  indicator  to  tell  you  when  the  waffle  is  done.    If  you  don't 
have  an  automatic  waffle  iron,  watch  to  see  when  the  waffle  stops  steaming. 
It  is  usually  done- when  it  stops  giving  off  steam. 

When  you  are  through  using  the  waffle  iron,  disconnect  the  electricity 
and  let  it  cool  standing  open.    Brush  off  crumbs  with  a  wire  brush.  ..then  wipe 
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the  outside  surface  with  a  damp  cloth,  and  then  a  dry  cloth.    Close  the  iron 
when  you  put  it  away  to  keep  it  from  collecting  dust. 

So  much  for  waffles.    Nov;  a  question  about  cookies.    Here  is  a  letter 
that  says:  "Can  you  tell  me  why  cookies  made  from  a  recipe  I  have  used  for 
years  suddenly  are  not  "browning  properly  in  my  oven?    By  the  time  they  get 
"brown,  they  are  also  hard  and  leathery.    I  have  some  nice  new  cookie  tins, 
so  the  trouble  must  "be  with  my  oven. H 

The  trouble  may  "be  with  your  oven.    Sometimes  the  temperature  gauge  on 
the  outside  of  the  stove  is  set  wrong  or  gets  out  of  order.    So  your  oven  may 
actually  "be  cooler  than  it  registers.    Check  your  oven  temperature  with  an 
accurate  oven  thermometer. .. the  kind  you  set  inside  the  oven  when  you  bake. 

Or  the  trouble  may  be  with  those  nice  new  cookie  tins  you  mention. 
Shiny  metal  does  not  bake  the  same  way  that  dull  metal  does.    It  reflects  the 
heat,  you  see,  rather  than  absorbing  it.     So  anything  you  bake  in  a  bright, 
shiny  pan  needs  about  25  degrees  more  heat  in  the  oven  than  the  recipe  calls 
for.    When  the  shine  wears  away,  then  go  by  the  temperature  given  in  the  recipe, 

How  a  question  about  the  finish  for  kitchen  linoleum.    This  letter  says: 
"Keeping  my  kitchen  floors  in  good  shape  with  wax  seems  to  take  so  much  time, 
I  wonder  if  I  could  use  some  other  finish  that  wouldn't  have  to  go  on  so  often... 
shellac,  for  example." 

Ho,  shellac  is  bad  for  good  linoleum.    Even  white  shellac  changes  the 

color  of  the  linoleum  somewhat.    Shellac  wears  off  in  spots  but  can't  be  put 

on  again  in  those  spots  without  showing.    When  you  put  shellac  on  in  one  place, 
it  has  to  be  done  over  the  entire  floor.    Some  manufacturers  finish  linoleum 
with  clear  lacquer,  but  lacquer  won't  go  on  over  a  floor  that  has  been  finished 
with  wax.    Sine*  you  have  statted  waxing  the  linoleum,  probably  that's  the  best 
finish  to  continue.    Wax  saves  wear  on  linoleum. ..  saves  you  considerable 
cleaning. .. doesn' t  actually  take  much  time  if  you  apply  it  just  a  little  every 
week  where  the  floor  needs  it.    One  big  advantage  is  that  you  can  apply  it 
"in  spots." 

That  finishes  the  questions  for  today, 
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